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VALENTINE’S DAY SET MENU
3 COURSES & GLASS OF PROSECCO // £39pp




MAUNS! SIVARIERS
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Ciroc vodka, lychee juice, vanilla, candy floss syrup, lemon, prosecco
Ciroc Apple, Aperol, St-Germaine elderflower liqueur, strawberry, apple, lemon

Bombay Sapphire Premier Cru gin, Mouse Kingdom dark berries, raspberry
shrub syrup, violet shimmer, lemonade

Ketel One, peach liqueur, dark berries liqueur, raspberry shrub syrup,
pineapple, cranberry

Fresh Asian salad, plum chilli jam

Tempura smoked tofu, roasted peppers, carrot, vegan miso mayonnaise (vg)
Salt and pepper, chipotle mayonnaise

Monterey Jack, pickles, burger sauce

Nori salt, BBQ Japanese mayonnaise, lime

Maple, sriracha, soy (vg)

Southern fried chicken, braised slaw, chipotle corn on the cob, honey mustard sauce,
salted fries
(£7.00 supplement)
28-day grass fed & hand cut British beef, peppercorn sauce, salted fries
Chargrilled broccolini, wasabi arugula salad, salted fries
Chuck & short rib patty, monterey jack, burger sauce, pickles, brioche bun, salted fries

Aubergine, courgette, soy herb yoghurt, pomegranate, pine nuts, salted fries (vg)

Cookie dough, chocolate sauce, vanilla ice cream (v)
Vanilla ice cream, raspberry sauce (v)
Toasted pistachios, butterscotch sauce (v)

Choose from: Vanilla, strawberry, chocolate, vegan salted caramel or raspberry
sorbet. Served with a brandy snap (v)



